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FOOD
NATION
HONG KONG DERIVES ITS NAME FROM A 
CANTONESE EXPRESSION 香港, WHICH 
MEANS "FRAGRANT HARBOUR". SCHOLARS 
ATTRIBUTE THE NAME TO INCENSE 
FACTORIES THAT STORED MERCHANDISE 
IN ABERDEEN WAREHOUSES IN THE 19TH 
CENTURY, BUT THESE DAYS IT'S THE 
SCENT OF COOKING THAT FILLS THE AIR 
WITH SWEET AROMAS AS A WAVE OF NEW 
RESTAURANTS OPEN THEIR DOORS. 
AS DANIEL JEFFREYS REPORTS, THE CITY’S 
VIBRANT CULINARY SCENE HAS MADE ITS 
APPETITE FOR SKILLED LABOUR 
ALMOST INSATIABLE.  
Macau. “If you look at the dining and restaurant 
options there are few cuisines that cannot be found in 
this place, and at different levels of price and 
atmosphere. The European offering here has helped to 
make Hong Kong a very diverse place for dining.”
One of the fastest growing culinary options for 
diners has been Japanese food, with the city 
boasting dozens of Japanese eateries, from humble 
ramen noodles shops through to fine dining 
Michelin starred restaurants like Sushi Shikon and 
Wagyu Takumi.  
As Hong Kong’s reputation as a food city has 
been enhanced, standards have risen and the 
demands made upon chefs and their staff have 
become more intense. 
               ong Kong offers exceptional advantages to 
internationally renowned chefs seeking to build a 
following in Asia and it has developed an enviable 
reputation as a food city. 
Many of Hong Kong’s new restaurants are European. 
Over the last year year fifty top-flight eateries launched 
in the city, including much-anticipated names such as 
London’s Hawksmoor, Toritamo from Tokyo, New 
York’s Carbone, Jason Atherton’s Aberdeen Street Social, 
Bread Street Kitchen & Bar by Gordon Ramsey, Joel 
Robuchon’s Le Café in Harbour City and Sepa, a 
traditional Venetian bacaro. 
“We now have a very great diversity of food and 
beverage offerings and this has helped to build the image 
of Hong Kong as Asia’s world city,” says Vincent Piket, 
Head of the European Union Office to Hong Kong and 
H
及紐約的Carbone，名廚Jason Atherton 的 Aberdeen 
Street Social、Gordon Ramsey的Bread Street Kitchen 
& Bar、Joel Robuchon在海港城的Le Café，以及傳統
的威尼斯餐廳Sepa。 
「香港為我們提供了種類豐富的佳餚美酒，這對其
建立亞洲國際都市的形象大有幫助。」歐盟駐香港及澳
門辦事處主任彭家傑（Vincent Piket）說道：「香港就
廳的選擇多種多樣，不同價位和各式環境的食肆應有盡
有，幾乎沒有我們找不到的菜式。而在這些選擇當中，
來自歐洲的餐廳和菜式無疑是不可或缺的重要部分。」 
相較早已深入人心的歐式餐廳，日本料理近年來亦
在香港大受歡迎，從店面簡單的日本拉麵鋪，到裝潢精
緻的米芝蓮星級餐廳如志魂（Sushi Shikon）及 Wagyu 
Takumi，眾多日本食肆陸續登陸香港，遍地開花。
隨著香港美食之都的名聲愈來愈響亮，餐飲業的行
英文“Hong Kong”得自於「香港」的粵語諧音， 
「香港」意指「芳香之港」。根據學者研究，在19世
紀之時，石排灣港口（今香港仔一帶）因運銷香樹製
品馳名遠近，享有「香港」之美譽，其後整座島嶼亦
因此得名。時至今日，隨著眾多新餐廳的次第開張，
令香港飄香四溢、享譽全球的已不再是香料，而是各
種美味佳餚。而這座城市蓬勃發展的飲食業，亦對訓
練有素的專業人員求才若渴。文／謝定禮
香港作為美食天堂蜚聲全球，並以其得天獨厚的優
勢，為國際知名大廚進軍亞洲市場提供了絕佳的發展
環境。
許多新近開業的餐廳都主打歐洲風味，僅在2014
年8月至10月這短短的兩個月內，便有40間一流食肆
相繼落戶香港，當中不乏萬眾期待的餐飲品牌或名
廚，例如來自倫敦的Hawksmoor，東京的Toritamo
美食天堂
From left, bibimbap, a signature Korean dish. The 
word literally means “mixed rice” with sautéed 
and seasoned vegetables and chili pepper paste; 
yukhoe, made from raw ground beef seasoned 
with various spices or sauces
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業標準全面提升，人們對廚師及其他從業人員的要
求亦愈來愈高。
「很多香港的食客都曾在日本品嘗過當地料理，
或曾惠顧過其他國際都市的頂級日本餐廳，自然對
香港的日本料理水準要求極高。」香港日本料理店
協會會長吳保銳表示：「為了吸引更多資深食客光
顧日本料理店，我們需要一班訓練有素的餐飲從業
人員，他們必須熟悉衛生管理，精通料理準備及烹
飪技術，並且深諳日本飲食文化的根基和靈魂。」
彭家傑及吳保銳都敏銳地捕捉到了近年來香港餐
飲界的發展趨勢。隨著愈來愈多的國際餐飲專業人
士加入本地飲食界，人們對地道、正宗美食的追求
也愈發強烈。他們一致認為，要想香港保持其國際
美食之都的吸引力和競爭力，業界應該從本地和國
際就業市場增聘更多技能嫻熟的專業人才。
「不是只有歐洲人才會煮歐洲菜，我敢肯定，很
多香港廚師煮歐洲菜都比我拿手得多。」彭家傑說
道：「歐洲廚師應該將其烹調知識教給來自香港及
其周邊國家的員工，這樣才能確保他們在香港炮製
出的菜餚原汁原味，保證風味正宗地道。」
Yoshinobu Hiro在香港經營日本食肆已有二十
五年之久，他一直致力於為食客提供優質的日式
料理。餐廳起步時，要入口地道食材非常困難；現
時，這種情況已大有改善，Yoshinobu Hiro可以從
自主選擇的供應商入口魚類、大米、各式香草及香
料。然而，雖然原料的質素有所提升，但食客的口
味亦變得比以前更刁鑽。為了滿足顧客日益提升的
要求，Yoshinobu Hiro必須不停尋找出色的員工，以
炮製出世界一流的美味佳餚。  
「現時人才市場供不應求，很難請到合乎水準的
員工。」Yoshinobu Hiro說道：「對日本料理而言，
“With Japanese food it’s not just matter of technique. Staffs need to have 
the right mind-set and manners. It’s important to the strength and 
development of Hong Kong’s culinary industry that the quality and extent 
of training in the city is improved”
“Many customers in Hong Kong have tasted Japanese 
food in Japan, or have visited top Japanese restaurants in 
international capital cities and they demand very high 
standards,” says Frankie Wu, president of the Hong Kong 
Japanese Restaurant Association. “To make the Japanese 
food sector attractive to sophisticated diners we need 
staff who are highly trained in hygiene, food preparation 
techniques and the philosophical roots of Japanese food.” 
Both Piket and Wu have observed an increase in 
the authenticity of international cuisine in Hong 
Kong, with more professionals from overseas joining 
the ranks of the local culinary industry.  However both 
agree that the industry needs to increase the flow of 
trained personnel from the local and international job 
market if Hong Kong’s appeal and competitiveness as 
a global food city is to be maintained. 
“It’s not just Europeans who can cook European food 
and I am absolutely certain that many of the Hong Kong 
chefs cook a lot better European food than I can or will,” 
says Piket. “It’s important that the European chefs here 
transfer their knowledge to their staff from Hong Kong 
and from other countries from around Hong Kong and 
in order to enhance the authenticity of the food that is 
prepared here.”
Japanese restaurant owner Yoshinobu Hiroi has been 
providing high class Japanese food to Hong Kong diners 
for the past twenty five years. When he began working in 
the city it was hard to import authentic ingredients, but 
that has changed and now he can ship in choice fish, rice, 
herbs and spices from his chosen suppliers. However, as 
the quality of ingredients has improved the palate of his 
customers has also become more refined and demanding, 
leaving him to conduct a never-ending search for 
talented staff able to create the world-class dishes his 
clientele require. 
Plate of colourful and vibrant sushi(left) 
and tuna sashimi(right) 
Japanese restaurant owner Yoshinobu Hioi(left) 
and Frankie Wu(right), president of the Hong 
Kong Japanese Restaurant Association 
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我們看重的並不僅是精湛的廚藝。員工亦需要有正確
的理念和良好的禮儀，而這些方面的培訓，都無疑會
給餐廳老闆帶來高額成本。因此，提升香港餐飲業的
培訓標準、拓寬其培訓範圍，便顯得尤為重要。」
近年來，韓國料理也在香港迅速發展，從眾多美
食中脫穎而出，深受食客青睞。
「五年前，香港只有100間韓國餐廳，現時則已
有接近200間。」韓國農水產食品流通公社香港支社
社長李勝勳表示。韓國農水產食品流通公社是韓國
政府轄下的官方機構，致力於促進韓國食品業的發
展。「韓劇、韓國服裝、化妝品及流行音樂近年來
廣受歡迎，愈來愈多的香港遊客前往韓國旅遊，並
品嘗當地正宗的韓國料理，例如菜包飯、豆醬醃蟹
及部隊鍋等，這些菜式都令他們回味無窮。」
旅客在韓國品嘗過地道的自製泡菜及頂級韓式烤
肉後，總會想在回到香港後，找尋同樣的滋味。對
於餐廳老闆而言，這無疑是個挑戰，他們必須不斷
努力，才能滿足食客日益提高的口味和要求。他們
當中的很多人都認為香港需要更多的培訓設施，以
保證適當的人力資源供給，來應對城中發展最快的
產業之一。
「對韓國餐廳老闆而言，現時面臨的最大挑戰便
是缺乏有經驗的員工。」李勝勳說道：「我們認為
香港的韓國餐廳現在極需約500名訓練有素的從業人
員，但本地對韓國料理有了解的員工數目不足，而
若直接從韓國聘用經驗豐富的主廚，則耗時長久且
成本過高。如果本地市場能夠提供一批技能嫻熟並
了解韓國餐廳運作的員工，韓國食肆的老闆必定喜
聞樂見。」
李勝勳的觀點得到了眾多香港同行的支持，他們來
自不同食肆、提供各種國際美食。所有受訪者均認
為，目前香港飲食業面臨的人手短缺問題尚不至嚴
峻；但同時他們亦表示，香港應該積極採取行動，以
配合本地餐飲行業的持續蓬勃發展。
“It’s hard to find the right number and quality of 
staff,” he says. “With Japanese food it’s not just a matter 
of technique. Staffs need to have the right mind-set and 
manners and restaurant owners cannot provide all of 
this expertise without increasing their costs to an 
uncomfortable extent. It’s important to the strength and 
development of Hong Kong’s culinary industry that the 
quality and extent of training in the city is improved.”
Korean cuisine has also seen a major period of growth 
in Hong Kong and has become one of the fast growing 
culinary traditions in the booming food sector. 
“From about 100 Korean restaurants five years ago, there 
are now close to 200 in operation,” says Lee Seung Hoon, 
Hong Kong Director of the Korea Agro-Fisheries and 
Food Trade Corporation, a branch of the South Korean 
government dedicated to supporting the Republic of Korea’s 
food industry. “The popularity of Korean drama, clothes, 
cosmetics and K-Pop has helped drive more and more 
Hong Kongers to visit Korea, where they try authentic 
Korean foods like, Ssambap (rice with leaf wraps), Ganjang 
gejang (soy sauce marinated crab). Budae-jjigae (Spicy 
Sausage Stew) and they start to really like it.”
Travellers who have experienced home made kimchi 
and top grade bulgogi want the same taste when they get 
back to Hong Kong. This has put a burden on restaurant 
owners, who have struggled to keep pace with the 
increased demands. Many of them believe that Hong 
Kong needs a wider range of training facilities to maintain 
a proper flow of manpower to one of the city’s fastest 
growing industries. 
“The biggest concern for the Korean restaurants 
owners currently is the lack of trained staff,” says Lee. 
“We believe there is shortage of around 500 staffs for the 
Korean restaurants right now. There aren’t enough local 
staffs that understand Korean cuisine, and it’s a lengthy 
and expensive process to hire experienced chefs from 
Korea. With the opening of many Korean restaurants, I 
think all the owners would be pleased to have access to a 
pool of trained staffs that has some knowledge about 
working at a Korean restaurant.”
Lee’s point of view is shared by many of the 
restaurateurs in Hong Kong, from whichever culinary 
tradition. None of those interviewed for this story believe 
the restaurant industry is facing a manpower crisis, but all 
believe that action must be taken now if the enviable 
growth of Hong Kong’s culinary industry is to be 
sustained at its current pace.  
“With the opening of many Korean restaurants, the owners 
would be pleased to have access to trained staff that have some 
knowledge of working at a Korean restaurant”
From top to clockwise, "Shinsonlo", a traditional North 
Korean steam pot; 18th century Korean genre painting of 
food preparation; "Bindaetteok", pan-fried savoury mung 
beans pancakes; Lee Seung Hoon, Hong Kong Director of 
the Korea Agro-Fisheries & Food Trade Corporation
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